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Farm Women are Buyi 
G-E’s New Low-priced Clea 


—_ farm women are discovering an easy way to 
keep the home clean—they’ve solved the dirt problem 
with the new, low-priced G-E cleaner. 

It’s equally effective on the rugs and floors in halls, 
living room, bedrooms, kitchen, milk room and porch. 
It picks up mud, cleans up after dusty days, draws 
unseen dirt from rugs and corners. Farm women 
appreciate the foot-operated adjustment. They like 
the oversized rubber bumper, the new streamlined 
appearance, low furniture clearance, the long rubber 
cord, and the no-oiling feature. 

And for above-the-floor cleaning, farm women are 
using the new, easily connected attachments that give 
17 additional cleaning services. Ideal for cleaning 
upholstery, walls, curtains, shelves, radiators, stoves. 
In your home, too, the new G-E cleaner will take 
the drudgery out of housecleaning—help save 
your time and energy for other things. Ask your 
dealer to prove it to you with the Magic Demon- 
strator, or write the Rural Electrification Sec- 

tion, General Electric, Schenectady, N. Y. 


Look for this 
emblem in your 
dealer’s win- 
dow. It’s your 
assurance that 
this G-E dealer 
is qualified to 
giveyouathree- 
minute proof 
of G-E value. 


ATTACHMENTS $9.95* 


Rubber dusting brush—Upholstery tool with 
detachable brush— 11-in. fiber radiator tool — 
Spray gun for moth-proofing — 8-ft. extension 
hose—2114-in. aluminum extension tube—8- 
in. aluminum extension tube. 


*Prices slightly 
higher west of 
the Rockies, 


GENERAL@ 








Monet AR™ 








$29.95 to $ 
WHY PAY 


Features That 


1 High-speed mote} 
oiling required. G-E 
310 watts. Powerful sucti 
all the dirt. Costs less 
cents an hour to opera 


2 Motor-driven B 
Fully tufted with pliable 
to comb and tap deg 
dirt. Three-point brush 
ment. 


3 Easy-to-empty § 
New, improved slide ! 
accordion top with t 
easy emptying. Dirt * 
vents spilling. 


4 Foot-operate 
ment— Raises or 
zle to any rug 
assure thorough c 
bending. 


G-E GUAR 
With General Electr! 
for high-quality pr- 
guarantee against 
manship or mater 
ways be glad yc 
GENERAL ELECTRIC 


ELECTR) 





On the dairy farm at 
Berea College, Berea, 
Kentucky, the school’s 
large herd is milked 
twice daily with seven 
McCormick - Deering 
single - unit milkers. 


Are Making 
Record 


McCor 
Milkers Ar 
a Splendid 


"We are completely satisfied with the operation 
of our McCormick-Deering Milker,"" Berea College, 
Berea, Ky., says of this equipment. "Most of the 
cows have never been milked by hand, as we have 
never had a mechanical failure on the machine." 

Herd test records of the school's Holstein-Fresians 
in 1936-37 showed an average of 12,873 lbs. of 
milk and 458.7 lbs. of butterfat on twice daily milk- 
ing and 12,488 Ibs. of milk and 444.5 lbs. of butter- 
fat in 1937-38. 

If you need a new milker, see the International 
Harvester dealer near you. Ask him to show you the 
single and double-unit milkers with new stainless 
- pails—no welds, no soldered seams, easy to 
clean. 


INTERNATIONAL HARVESTER COMPANY 
(Incorporated) 


180 North Michigan Avenue Chicago, Illinois 


IN COOLER VALUE 


Farm women appreciate the convenience 
of the McCormick-Deering Combination 
Milk Cooler shown below. Spacious dry 
compartment (6 cubic feet, size of aver- 
age family refrigerator) is used for bot- 
tled milk and cream, vegetables, and 
other perishables. Wet compartment 
holds milk in cans. Built in 2, 4, 6, 8, 
and 10-can sizes. Standard coolers in 
sizes up to 12-can capacity. 





McCORMICK-DEERING 


MILK COOLERS «+ MILKERS 


CREAM SEPARATORS 








Editor’s Chat 








IT'S THE WAY WE WEAR 'EM 


Barrels of powder and tons of lipstick and 
rouge are applied weekly to faces in the hope 
of making them attractive. Some are. But 
some reflect an internal something which paint, 
perfume and honey would still leave as just a 
“sour puss.” You've seen them. And you have 
seen other faces which God surely did not in- 
tend as examples of pulchritude, but the beam- 
ing friendliness of which was beautiful in spite 
of lines. It’s the way we wear ’em. 


Reginald Richman buys $200 double breasted 
suits; John Smith, a clerk, buys $20. suits. 
Reginald’s fat unexercised body slumps and 
protrudes in the middle. His suit looks like 
two bits. John’s erect carriage and springy 
step make him look like a million, It’s the 
way we wear ’em. 


Every day on New York streets I see shoes— 
expensive shoes of the latest style on limping 
legs, and containing suffering feet that squeal 
for style and mercy. Are they beautiful to 
me? No, they’re painful. But there are just 
ordinary shoes I’m not even aware of because 
of the general attractiveness of the lady. It’s 
the way we wear ’em. 


We are striving for an attractive ELec- 
TRICITY ON THE FARM—front cover and make- 
up, our “powder” and “lipstick.” We have a 
theory, however, that we cannot be beautiful 
unless we have a smile in our heart as well 
as colored ink on our face—“The way we wear 
it!” Which brings me to the point. 


Several months ago a North Dakota farmer 
with land, mortgages, taxes, collectors, grass- 
hoppers, dry fields and a pained pen wrote us 
a friendly letter but ended by saying we were 
a white collared office guy who knew not the 
least thing about real farming because we per- 
sisted in telling the good things about country 
life in comparison with the city. He has real 
troubles; we sympathize; we want to be hon- 
estly helpful. In truth, however, having slept 
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in an unheated Illinois farm attic as a boy, 
milked my nine cows before breakfast and 
after supper, done a day’s work in the field with 
walking equipment; and having heated my feet 
in many a load of barnyard manure, doctored 
screw worms in Texas hogs, and served as 
county agent and Extension specialist where 
there were mortgages, taxes, low incomes and 
heart aches, I think I know a little about it. 
I have also lived in several cities and I know 
something of the mortgages, taxes, market 
slumps, lay-offs without gardens or income, 
and the stifling air of the crowded subway, 
But there is good in both places. The more 
you and I tell of the good on the farm, the 
more good we will see, and the happier we 
will be. It is bad psychology to knock the 
farm regardless of whether you want to stay 
there or sell out. There are plenty of farmers 
and farm papers with rouge, honey and a “sour 
puss.” Our banner still carries the words: 
“I’m proud I am a farmer.” 


Remember! Whether it is faces, barn yards, 
kitchens, mortgages or words; they may look 
good or bad. It’s the way we wear ’em. 


INTERDEPENDENCE 


July Fourth is Independence Day. We will 
shoot firecrackers, drink soda pop and cele- 
brate. But celebrate what? Independence? 
No. It’s just a day off, and we play from the 
joy of living in such a fine, free country. If 
we were to seriously celebrate something, it 
might more logically be interdependence. I can 
have a good suit for $25 because a manufac- 
turer weaves cloth in Boston or Scotland on 
a large scale. I am dependent on his mill; 
he on my $25. The same applies to your pump, 
combine, grain and cows. It is the interde- 
pendence of you and your neighbors, your coun- 
try community and your town that makes pos- 
sible your roads, your markets, your power 
line. We are not independent of England or 
other countries. With our missions to South | 
America, and then the visit of the King and| 
Queen we have really been celebrating our in- J 


terdependence, 


INDEPENDENCE OR 
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io, it Uses current only 9 minutes out ofevery 
- hour to maintain temperatures for 
‘ean WESTINGHOUSE FREES MRS. PEET svete costing and perins 
ufac- . 
mil: FROM “TENDING” HOT STOVE! 
mill; H 
ump, 
erde- $3.75 saved each month on fuel cost alone! But that’s only 
-oun- one of the advantages Mrs. Peet gets with her Westinghouse 
pos- Range.“‘What I like best,” shesays,“‘isthat it worksforme,and 
mural not I for it! No more lugging in fuel, no more dust and ashes.”’ 
id or The big SuperOven bakes, cans, cooks complete meals auto- 
South matically while Mrs. Peet is out of the kitchen doing other Cuts electric cooking costs 18% to46% ! 
> anil things; and her kitchen is always cool and clean. Whether Solid top cleans with a damp cloth. 
a Sas she uses the SuperOven, Corox Units, or Economy Cooker, 
Mrs. Peet serves better tasting meals, with less work, for 
less money than ever before! 
Be thrifty, cook electrically with the Farm-proved range that 
pays for itself in savings! See the new models at your dealer’s. 
Ct. 
FREE! “Farm Help From the High Line!” 
Big free illustrated book gives all the facts about Farm-proved 
_ Ranges and other Westinghouse farm helpers that pay for 
themselves in savings. Write Westinghouse Electric & Manu- 
No 7 facturing Company, Mansfield, Ohio, Dept. 9098. 











Cooks a complete meal for about 1 cent! 


fa Westinchouse ALL Iy Ranges 
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UTENSIL STERILIZATION 


Electric Steam Accumulator Meets All Inspection Require- 
ments; Dirt and Labor Eliminated and the Operating Expense 
Is Reasonable 


By HARVEY BURNS 


The steam pressure is then built up 





O carpenter would ever ex- 
pect to make money building 
a house without good tools, 


Harvey 


Burns 
farmer of Frederick County, 
Maryland. 


dairy during the night for fifty, sixty or 
the number of pounds for which 


the control is set. The current is 


is a 





and it has been my experience that 
a farmer cannot run a dairy profit- 
ably without modern electrical equipment. 

My dairy house is divided into three separate 
rooms, housing an electric accumulator type steam 
boiler, a metal 12 can sterilizing chest, a large wash 
tank and a wet storage milk cooler. There is 
also an aerator over which I run my milk. The 
room that was used for a coal fired boiler before 
the advent of the electric boiler has been utilized 
to hang my towels and uniforms and comes in 
very handy as extra space. 

The combination hot water and steam accumu- 
lator is placed up against the sterilizing chest. 
This was done to eliminate the running of a lot 
of pipe and made my plumbing costs practically 
nothing. This boiler is entirely automatic, giving 
me up to a hundred pounds steam pressure and 
an abundance of hot water on tap throughout 
twenty-four hours, I merely turn water into my 
boiler in the evening filling it to the correct level 
and a time clock turns on the current at 10 P.M. 


Above: Harvey Burns, his 
barn crew and cows,—and his 
barn which is not elaborate, 
but clean and with a 100 per 
cent score in a critical terri- 
tory. 


Right: The wash room. Steam 
accumulator in the _ corner. 
sterilizing chest of galvanized 
iron at right; wash trays 
with steam cohnection on the 
left. The accumlator takes 
the place of a steam boiler. 
No coal, no flue, no ashes; 
it is automatic. 


then automatically turned off and 
the steam pressure is held until I am ready to tum 
the live steam into the chest containing my cans. 
After this is done I have hot water at all times, an 
more than I normally need for cleaning up—a factor 
that has decided advantages. The boiler is operated 
at night due to a lower rate my power company 
extends to me for night service. The boiler is 
rated three and three quarters kilowatts so ata 
seven to eight hour heating period you can se 
how economical it is, to say nothing of the mam 
advantages it has over the old hand-fired cal 
boiler. When the coal boiler was used it meait 
shoveling coal and ashes in the morning ani 
evening. I never had an adequate supply of ht 
water and the dirt and ashes all contributed t 
holding down my score. Incidentally and of firs 
importance, the fire hazard has been done awai 
with. There is no more danger of flying sparks 
igniting a roof or a straw stack and this featur 
alone is worth the price of the boiler. One fire 
in a lifetime is one fire tw 
many. 

The milk inspectors operatin 
throughout this section of th 
country are enthusiastic abou 

(More on page 12) 
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| SOLVED BY 


DAIRYMEN 


100 Controlled Steam Sterilizers in Use in Duke Power Territory 
in North Carolina. Completely Automatic—They Sterilize, Dry 
and Store Utensils in Sanitary Atmosphere. As Cheap as Coal 


By WALLACE GEORGE 


BOUT nine years ago a process for sterilizing 
dairy utensils by controlled steam was de- 
veloped, and equipment placed on the market 

by several manufacturers. The system was vari- 
ously know as dry heat sterilization or humidfied 
hot air sterilization; but in reality the process 
is one of sterilizing with steam. These sterilizers 
are insulated, galvanized iron cabinets with close 
fitting doors. Within the cabinets are electric 
space heating elements controlled by a thermal 
switch. In use, the utensils which have been 
thoroughly washed, are placed in the cabinet wet 
irom the rinse water. When the cabinet is loaded, 
the door is closed and the switch snapped. The 
1emperature in the cabinet then gradually builds 
up, heating the utensils and the water on them 
until the water turns into steam. Everything in 
the cabinet is thus bathed in steam. |Being under 
slight pressure, the steam escapes through open- 
ings in the cabinet, the thermal switch cuts off 
the power and the utensils dry off and gradually 
cool. They remain in the cabinet, dry and sterile 
and protected from outside contamination until the 
next milking. 

These cabinets have met the requirements for 
steam sterilization of practically all dairy inspec- 
tion bureaus. In one area they are still ruled out 
by political expediency. 

The advantages of the controlled steam process 
are uniformity of sterilization day after day be- 
cause it is automatic, labor saving, dry utensils 
(no rusting), protected storage, and relatively low 
wattage. A disadvantage is that a separate water 
heater must be provided. 

That these sterilizers have met with approval is 
evidenced by the fact that about 100 of them 
lave been sold in the territory of the Duke Power 
Company in North Carolina in the past few years; 
and it is reported that health considerations have 
been responsible for most of the sales. 

Here is the experience of one dairyman of the 
Biedmont Section of North Carolina, operating 
under the strict supervision of a progressive State 
Health Department. The information is supplied 

John Paul Lucas of The Duke Power Company. 
f“Sixteen months ago electric service became 
Wailable to Fred A. Cochran of Newell, N. C., 
Mecklenburg County. His market is in the city 

Charlotte. Mr. Cochran, who had been using 

small engine-driven electric plant, immediately 

gmpletely electrified his dairy, installing a 16- 
tate dairy cooler, a 36-crate electric sterilizer, a 

gallon electric water heater and an automatic 
Water system. The total cost was $1,321. 

The bacteria count of the milk is less with 

S new equipment and the quality in general has 

en improved—but that’s just half the story. 

“Let’s let Mr. Cochran tell the story him- 
elf. Here is a letter written by him to his power 
company on May 25, 1939. 


for JULY, 1939 


“‘For the past 16 months I have been using 
high line current in my home, dairy barn and farm 
buildings. I have an electric refrigerator, vacuum 
cleaner, iron, washing machine, lights, and radio 
in my home. 

“‘For the dairy barn I have a 16-crate dairy 


A "close-up" of the partially filled electric sterilizer 
used by Mr. Cochran. Heating elements are under 
the screen floor. 


cooler, a 36-crate electric sterilizer, a 40-gallon 
electric water heater and an electric pump which 
pumps water for the house, dairy barn and all 
livestock. Fifteen hundred chicks have also been 
raised in an electric brooder. 

“*The small power plant I used before con- 
necting with the power line cost at least 75 cents 
each day to operate. My ice bill at that time 
averaged about $25 each month. My wood and 
coal bill for firing a steam boiler averaged $7.50 
per month. The total cost to operate before I 
put in complete electrical equipment amounted to 
an average of $54.50 per month. I have just 
checked my electric bills for the year 1938 and find 
the total cost of electricity amounted to $18.02 per 
month. In addition to the saving in cost of opera- 
tion I save at least $20 per month on labor.’ 

“According to Mr. Cochran’s estimate he is saving 
through the use of high line electric service an 
average of $56.50 per month, including $20 per 
month for labor. This is $678 a year, which would 
more than pay for all of this electrically operated 
dairy equipment in less than two years. Mr. 
Cochran’s experience is typical of scores of dairy- 
men. 

“There are 97 dairies in the Charlotte area alone 
using all-electric equipment—refrigeration, steri- 
lization, water heating and water pumping. The 
cost of electric service to these dairies is less than 
one cent per gallon of milk produced.” 








AUNT SADIE WAKES UP 


By LOUISE PRICE BELL 


CAME to a halt as | glanced in Aunt Sadie’s 
open door on my way down the hall. Then I 
gasped. 

Aunt Sadie’s stay was but half over and yet 
her bed was covered with neatly folded garments 
und she was busily engrossed in packing her shabby 
old portmanteau 

“Aunt Sadie! What are you doing?” 

The wiry little figure whirled about and her 
flushed face wore the expression I have seen on 
my young son when caught in the jam cupboard. 

“W-e-l-l,” she countered, “come in.” Then as 
I obeyed, she motioned me to a chair, “Sit down,’ 
she invited curtly. 

Even as I eased into the chair I was filled with 
apprehension. For Aunt Sadie, though a dear, 
is filled with notions, And if ever a person 
lived who had not advanced with the times, who 
believed that what had been good enough for 
her should be good enough for all those to come 

it was Aunt Sadie! What had I done! | 
Ww wondered. 
was soon to know what was wrong. Aunt 

Sadie was no sissy and could face anything or 
anybody without batting an eye. She straightened, 
looked. me in the eye, and announced: “J’m going 
home,’ 


“But Aunt Sadie,” I remonstrated, “you were 
99 

Her upraised hand halted my words. 

“I’m going home!” she repeated. “Oh, I’ve had 


a nice time and all that but I’m going home where 
it’s quiet and things don’t move so fast.’ 


“Has Billy annoyed you?” I asked, thinking of 








“Even as | eased into the chair | was filled 
with apprehension." 


how often I had quieted his normal activities since 
Aunt Sadie’s arrival. 

“Oh, Billy's all right,” my aunt answered. “He 
hasn't run_ his electric train since the day after 
I came. If he had,” she mumbled between her 






















teeth. I guess I would have 
gone long before this. I’]] 
tell you, “Madge,” she 


explained fur- 
ther, I’m used to 
taking things 
as they 
come, to 
doing my 
own work 
in my 
way and 
doing it 
myself, 
instead of 
having 
fancy ma- 
chinery 
do it for 
me. And 
I miss 
it... miss 
doing things. Ever since I have been here I have 
felt as if I were living in a nest of anarchists and a 
bomb would at at any minute shoot me through the 
roof. First, the toaster hums along as if marking 
time for the explosion, then it stops with a click 
that scares me skinny. Your refrigerator acts as bad 
and your washing-machine makes me feel as if 
it’s pounding out the minutes to my execution. 
While every time the bell on the electric clock 





. as if the world is running 
away from me." 


in your kitchen rings, it seems like my death 
knell ! 
I leaned back in my chair and laughed. Aunt 


or no Aunt Sadie I simply 
couldn’t help it. So this was the cause of her 
sudden departure! Our electrical equipment is 
the most modern and noiseless obtainable. We 
value it more than anything in our home, and 
yet here was Aunt Sadie finding fault with what 
some of our less fortunate friends and_ neigh- 
bors envied! 

She went on: “Now that electric cleaner of 
yours and the waxer. I know the cleaner 
gets more dirt out of your rugs than my broom 
and that the waxer saves you getting down on 
your hands and knees. But I like my good old 
broom, and a little elbow grease on their prayer- 
bones is good for anyone. Young folks are going 
to get soft—with all these things. Some of them 
are already.” 

T ignored this subtle remark and said: 

“But Aunt Sadie, you yourself saw the dirt 
that I got from the dining room rug the other 
day when Peggy carelessly spilled her corn- 
flakes and I had her take the rug in the yard and 
sweep it, for punishment. If you remember, | 
went over it with the cleaner after we brought 
it in, and you saw all the dirt that came from it!” 

“Yes, I know,” Aunt Sadie looked up from 
wrapping her funny old bedroom mules and added: 
“But it’s just another buzzing contraption to me. 
And besides, I’d rather do my work than have 


Sadie 
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some machine do it for me. Why, since I’ve been 
here I’ve felt as if the world is running away 
from me, and I can’t catch it.” 

Agreeing with the first part of the statement, 
but not the latter part, I said: 

gf suppose Don’s electric shaver annoys you 
too?” 

Aunt Sadie gave her high-necked nightie a fierce 
punch as she placed it in her case, 

“Annoys me!” she blustered, “it does more than 
that. It disgusts me. “It’s a pretty 
pass when a man gives up the soap 
and water means of shaving his 
face and turns to one of those tom- 
fool things. And that dryer you 
use every time you wash your hair 

. . it’s crasy and nearly deafens 
me with its bussssbusszs.” 

“Oh,” Aunt Sadie, I laughed, “do 
| you know that Don can shave in 
one-third the time now that he 
could with his old-fashioned 
razor? And that means that he 
has time for a heartier and more 
leisurely breakfast? And that my 
hair-dryer was inexpensive and 
saves me many trips to town for a shampoo be- 
cause before I had it I never could dry my hair 
without taking cold; .it’s so heavy?” 









nning “Stuff and nonsense!” my aunt replied. “You 
got along all right before you had those buzzing 
things.” 

have I cast another dart in my defense. 

ind a “Do you remember last week when we went 


h the § to town and I set the clock on my oven to turn 
-king § on at four-thirty and off at five-thirty? We came 
click § home at a quarter of six and our nice hot meal 
s bad § was ready to put on the table. There’s no stuff 
as ii § and nonsense about that, is there?” I gloated. 
ition, But Aunt Sadie’s lips were set in a straight 
‘lock § thin line. 
leath “Those things are all right, Madge, if you like 
them. But J don’t hanker after galavanting around 
Aunt and leaving my housework to machinery, not 
mply knowing what might happen. I like to run my 
her own house. I always have and I expect I always 
it is will.’ She drew to her full five-feet-three and 
Wefg Said with finality: “My packing’s done—all I can 
and do today. I’m going tomorrow; got my ticket 
what yesterday when you were in the feed store in 
eigh- jg town.” 

I sighed with resignation and the argument ended. 
r off And Aunt Sadie left for home the next day, 
.aner fg just as she had planned. But in between our dis- 
-oomf cussion and our station farewells much of im- 
1 ong portance happened. 
| old For that very afternoon, an old school friend of 
syer- Aunt Sadie’s who was visiting in town telephoned 
ing Ner and subsequently accepted an invitation to drive 
them Out to our home and enjoy the evening meal with 

us. 

Expecting to see a woman of Aunt Sadie’s age 
dirt and type, I gasped as I went to meet the smart- 
looking woman of indeterminate age who briskly 





ther “* 
Tm alighted from a coupe in our driveway. 
andy. We liked Mrs. Blake from the first. Almost 


1m mmediately she and Don became engrossed in 


ont a current economic situation which had been 
“tg rowding the papers for days, and their conversa- 
from 200 continued long after I called them to the 
ded: ning-room. Aunt Sadie, who in her own words, 
“meg "ever meddled with men’s affairs,” looked on 
bods mutely, her sharp eyes missing no detail of her 
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old friend’s well-groomed appearance and her sharp 
ears listening carefully to her intelligent conversa- 
tion on affairs of interest to every American. 
Later, as I was assisting my small offspring with 
his bedtime routine, I couldn’t help but overhear 
some of the conversation between the two women 
who sat on the porch just outside Billy’s window. 

“Where are you living?” Aunt Sadie asked, 
then added: “And I must say you are better look- 
ing than you were as a girl.” 

Mrs. Blake laughed. “Coming 
from you, Sadie, that’s a compli- 
& ment,” she replied. “It was Sadie 

‘ Kern—not Mary Blake—who was 
the belle of Rushville in the old 
days you know. Why, I’m living 
in a little house on Fleet Street ; 
moved there five years ago. Where 
are you living?” 

“I’m still on our little place in 
the country.” Aunt Sadie replied, 
“though after Tom went I sold all 
the stock. But I don’t have time 
to fuss with myself, at that, keeps 
me busy doing my housework. 
Can’t waste time in foolishness, 
anyway,” and I wasn’t sure whether the note I de- 
tected in her voice was one of wistfulness or 
sarcasm or envy. 

“You appear to know a lot about men’s affairs,” 
she went on. “How come! You never used to 
cee ” and more feeling was implied than ex- 
pressed in her words. 

“Well, you see, Sadie, when the boys got mar- 
ried and had homes of their own, I moved into 
this little house. Everything I have is electrical 
and up-to-date so I can do my work in two 
jerks, That leaves me with time on my hands, 
and so I go to lots of lectures and musicals and 
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"| couldn't help but hear some of the 
conversation.” 


things. I joined a literary club and the garden club 
and I manage to keep pretty busy. You see, I 
figure that women at our age who have brought 
up their families and worked hard for years, 
should sorta lean back and take it easy. I claim 








it’s our time to do a few things we like to do and 
to make as little work and trouble at housework 
as possible.” 

There was a long silence on the porch; it lasted 
until after I had heard my son’s prayers and turned 
























"I'm not stubborn.” 






out the light. And when I joined the two women 
on the porch they were talking of their mutual 
school friends. 

. . . It was three months later that we visited 
Aunt Sadie in her little country home. But 
it was a different Aunt Sadie . . . and a different 
country home. For Aunt Sadie had had a per- 
manent, had made some attractive dresses on the 











LTHOUGH I am primarily interested in 
painting and in collecting odd curios for my 
studio, the history of my sideline—turkey 
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PLUCK TURKEYS in HALF the TIME 


An Electric Scalder and Waxer Does the Trick 


By NATALIE VAN VLECK 
North Woodbury, Conn. 





electric sewing machine which she had bought at 
the same time she purchased her gleaming white 
refrigerator and range, and when she showed us 
to the immaculate “spare room” a generous electric 
fan stood near the window, wafting to our noses 
the smell of sweet clover. 

After dinner, as the steaming water shot from 
the water faucet, Aunt Sadie explained, as she 
rinsed off the plates: 

“My new water heater is my pet; it doesn’t 
make a bit of noise and I always have hot water.” 
She hesitated, then went on: “Oh, I know you folks 
are wondering about me, with all these new things 
I have after I. talked so hard against them. Well, 
it’s like this: “I’m not going to let anyone like 
Mary Blake show me up. Why, she’s two years 
and three months older than I am—I looked in my 
autograph book that I’ve kept since school days— 
and when we were girls the boys wouldn’t even 
look at her.” Two bright spots flared on Aunt 
Sadie’s cheeks as she added: “They were all too 
busy looking at me. You know I was chosen 
May Queen for three years straight, and if I 
do say so, who shouldn’t, I was considered the 
prettiest girl in Rushville. 

“I’m not stubborn” (here Don, who stood nearby 
munching an apple, winked at me) “and I made 
up my mind that if getting a few things to make 
my work easier and me better to look at would 
perk me up a bit, I was going to do it. 

She turned around squarely and !ooked first at 
Don, then at me. 

“T still say these contraptions do a heap of 
buzzing, but they do make my work easier and give 
me more time for other things and I guess it’s as 
that fellow said, the buzz is really the buzz of 
progress !” 





raising—began over a year ago when I won a 
turkey at a turkey shoet. Shortly after this event 
I became interested in turkeys, raised 83 young 
ones and in the fall of 1937 I marketed 62 for the 
Thanksgiving and Christmas Holiday seasons. 
Two men dry plucked these birds at an average 
speed of 15 minutes per turkey. I observed that 
this method was very severe on their fingers and 
extremely tiresome. 

However, my interest in this hobby led me to 
raise 300 turkeys in 1938 and when the fall market 


Miss Van Vleck inspecting the electrically heated 
waxing tub, which together with the electrically heated 


scalder to the right, made it possible to dress turkeys 


in about half the time for a cost of about one cert 
per bird for electricity. 
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season approached, I looked for a better way to 
dress and prepare the birds for the market. I knew 
that if I had equipment which would maintain the 
scalding water temperature between 128 and 130 
degrees and the wax at 120 degrees, the plucking 
task could be made easier for the men and the 
birds would come out much cleaner and more at- 
tractive to the market trade. 

My solution to this problem came to light when 
I purchased an electrically heated scalding and 
waxing outfit. I was surprised at the speed and 
ease with which the two operators plucked the 
birds for the Thanksgiving and Christmas Holiday 
seasons last fall with this new equipment. We 
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plucked 100 birds at a rate of nine minutes for 
each one. Each unit is equipped with a 3000 watt 
heating element operated through a thermostatically 
controlled switch, which maintains correct tempera- 
tures in both scalder and waxer within two degree 
limits all during the dressing process. A record 
of the electricity used in dressing this flock re- 
vealed that 14 kilowatthours were consumed by 
the scalder and 34 kilowatthours by the waxer, 
totaling 48 kilowatthours. Besides this reasonable 
operating cost, the plucking time per bird was cut 
almost in half and with the correctly maintained 
temperatures of the water and wax, the task 
proved much easier for the men in charge. 


Re 





ZING! A Germ Carrying Fly Dies 


By MABEL A. SANFORD 
Claremont, California 


HEN we moved from the city to our orange 

grove in the country, I worried about the 
flies, bane of every farm wife’s existence. But that 
nuisance has been almost eliminated in my home, 
thanks to the simple electrical fly-trap. 

I noticed these fly-traps first at a county fair, 
where prize stock and other animals were kept 
free from these unsanitary pests by means of a 
little oblong steel box, strung across the top with 
electric wires. Every fly that lit on this clever 
apparatus just gave one little “zing” and was no 
more, 

For days I pondered on the situation. If animals 
in fairs could be protected against the fly, why 
shouldn’t my family have the same protection? 
And why shouldn’t my kitchen and dining-room 


This steel fly trap makes farm life more comfortable. 
The wires across its top are electrified. When one 
fly is electrified, many others come to his funeral. 
The pile in and under the trap are some of them. 


and living-room be kept free from flies if an out- 
door stable could be? Still, farmers invest a lot 
of money in prize stock. Maybe these eiectrical 
fly-traps were too expensive for me to buy. 

At last I spoke to my husband about it. He in- 
vestigated and found that they were not expensive. 
I don’t remember now exactly how much we paid 
for ours, but I know that I had enough egg money 
on hand to pay for it, so we installed one imme- 
diately. And it has become my most valued pos- 
session. I keep it constantly at my back door and 
am able to keep house quite free from flies. 

It is very simple in operation, as the illustration 
will show. I put it up on a box so that my dogs 
will not poke their damp investigating noses 
against the “hot” wires. At night I set it in my 
garage to protect it against possible rain during 
the night. And every few days I empty it, thank- 
ful anew that all of those flies have been kept out 
of my house. We have had it now for two years 
and it has never been out of working order during 
that time. 

In fact my husband is so sold on the idea that 
he plans to install one in his rabbit pens as soon 
as he can get electricity down that far. 

Farm life has become considerably more com- 
fortable for me since I have had my electrical fly 
trap. 





Hornets Bested with Vacuum Cleaner 

After waging an unsuccessful battle against a 
swarm of hornets for several months by every con- 
ceivable means, Mr. J. D. Hall, an engineer liv- 
ing at Glen Ridge, N. J., bested the rascals with 


a vacuum cleaner. In desperation he applied the 
suction hose of the cleaner to the hole by the 
chimney where they were swarming out. 

“Like rats following the Pied Piper of Hamlin, 
the insects streamed into the bag until the en- 
tire swarm was gone.” A rag soaked with am- 
monia was applied to the suction nozzle to kill 
them, but it was unnecessary, for on opening the 
bag it was found that each hornet had been cut 
to pieces on his way in. 





















Utensil Sterilization 
(Here from page 7) 


this electric boiler and I doubt if the requirements 
of any milk shed in the United States are more 
rigid than those in force at the present time in 
Washington, D. C., where I ship my hundred gal- 
lons of milk daily. Two days after my equip- 
ment had been installed the inspector gave me 
a 100 per cent rating on my barn and dairy 
house, and 99 per cent on my herd, 

We can run a big farm w ith fewer hands than 
we formerly needed and the surprising feature 
of it all is, it is cheaper. To be able to merely 
turn a conveniently located switch and have elec- 





Test Record of 
Combination Steam Accumulator 


Installation: Similar to Burns’ farm, near Hagers- 
town, Md. 

Milk shipped: 120 gallons per day. 

Boiler: 3750 watt accumulator type; 
gallons. 

Use: Furnished steam for heating water used in 
wash tubs and for sterilizing. Sterilizing con- 
sisted of maintaining a temperature of 180° for 
30 minutes (with live steam) in the sterilizing 
chest, fully loaded. After sterilizing, the steam 
was turned into the heating coil to dry the equip- 
ment, 

Control: Automatic, by time switch and steam pres- 
sure regulator. Heating was done at off-peak 


capacity 30 







periods : 
Power Consumption and Cost: 
Period Kw-hrs. Cost 

1938 Used Cost Per Gal. 
MN So ae i 702* $8.77 $0.0024 
August ..... ee 6.70 0.0018 
SRO scuccssemeewessens 438 5.47 0.0015 
EEE daevarweucesevedcnens 510 6.37 0.0017 
DEE cugindasnesevesvcs See 6.97 0.0019 


SE ddeseeveeseesssics : 


*Experimenting. 





tric heat and motors contribute the labor has been 
a boon to my farming. To cool my milk morn- 
ings and evenings my ice bill alone would be 


12 


Milk cooling equipment. 


in the neighborhood of $30 a month. With tne 
dairy equipment I have mentioned, lights in my 
barns and house, and the various household ap- 
pliances that mean so much to my family, my en- 
tire electric bill does not average over $20 a 
month, 


So many of we farmers are not aware ot the 
economic advantages offered us by electricity until 
we get in touch with or are contacted by the 
public utility company serving us. 

The Company’s representatives gave me their 
time and all the information and engineering help 
that was available concerning my equipment. Our 
Company keeps in touch with new things which 
are being developed for the benefit of farming in 
the electrical field. 

I am sure that other companies serving through- 
out the country would be equally obliging and co- 
operative if we would only go to them with our 
problems. 





A Refreshing Shower 


TILED bathroom with pink shower curtains 
and scented soap is a fine lifter-upper after a 
hot, exhausting day. But if you don’t have the tile, 
and the pink curtains and the scent, you at least 
will have the perspiration and the good old earthy 
dirt on your hide when you come from the harvest 
field—and the desire for a swim or a bath. Take 
a look at this shower room. It is tacked onto 
the house. It has a slatted floor and one of those 
modern shower heads with an adjustable spray 
that will hit you hard or treat you gently. If the 
soil isn’t sandy, you may need a drain under the 
shower. But there it is, and not too hard to build 
out by the barn or milkhouse where it is handy and 
ready to wash the kinks out of a hard, hot day’s 
labor. With a water system, it’s quite simple. 





























ELECTRICITY ON THE FARM 


















EEE wen" 


JUMBO 


REFRIGERATOR 
BUILT BY FARMER 


By HAROLD R. MOSES 


Py BEESStty, being the mother of invention, 
has a large family of ingenious children. 
When she came to the Gus Haussler ranch she 
received a good home where electricity, combined 
with ambition, ingenuity and hard work has been 
paying its rent in full. 

The new offspring is a 38 cubic foot electric 
refrigerator. Mr. Haussler built it. It took six 
months of patient, spare time work with electric 
drills, electric soldering irons and good evening 


light in the shop, but Mr. Haussler says it’s worth 
it. 

The box has four compartments used for storing 
the usual household food supply in addition to 
meats and milk. The outer box is made of tongued 





and grooved material with an inner box lining ot 
galvanized iron. The insulation consists of a six 
inch layer of shredded redwood bark. The cooling 
mechanism is a one-third horsepower motor driven 
compressor unit of standard make. 


"It's Wonderful," Says Mrs. Haussler 


From Mrs. Haussler’s viewpoint, “It’s wonder- 
ful! Gus butchered a pig yesterday and we can 
store the whole thing in here besides having room 
for all the fresh vegetables. Not only that,” she 
said opening up the freezing compartment, “but I 
have ice cubes whenever 1 want them and can 
make ice cream with no trouble at all. It is effi- 
cient and surely saves for us in the long run.” 

The University of California Department of 
Agricultural Engineering has taken some data on 
the Haussler box. Over a period of 18 days the 
compressor was in operation 23.5% of the time 
and used 38.3 kw-hrs. This is at the rate of 
about 64 kw-hrs. per month. Mr. Haussler’s ob- 
servations throughout the year bear out these 
figures. He gives electricity credit for being the 
lowest paid yet one of the most efficient helpers on 
the farm. 
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Cater to the Cow's Whims for a Fuller Milk Pail 


Milking is commonly thought of as a simple 
operation requiring little or no study or experi- 
ence. E. J. Perry, extension dairyman at the New 
Jersey College of Agriculture, has found, how- 
ever, that there is a great difference in milkers. 

“One milker may get 10 to 20 per cent more 
milk than another and may keep the cow milk- 
ing for a full 10 months, while another milker may 
cause her to go dry after six or eight months. 

“A cow is a temperamental animal and the 
secreting of milk is a nervous function. The 
milker should be strictly forbidden to strike, shout 
at, or in any way frighten or excite a cow. Sucha 
slight occurrence as the presence of a stranger 
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or a dog in the barn at milking time sometimes af- 
fects the milk flow. 

“A cow should always be milked quietly but 
quickly. This insures the most milk. Where 
a milking machine is used, it is rarely necessary 
to leave it on longer than six minutes. Teat 
trouble may result if the machine is kept in opera- 
tion too long. 

“Since a cow is such a creature of habit, she 
must often be catered to in one way or another. 
Her whims must be noted. If she ‘gives down’ 
her milk best when eating, then she should be 
provided with grain just prior to the milking 
period.” 








. 
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F you want a cooler kitchen in July, modern 
invention can give you one no matter how many 
meals you must cook a day. Burning electricity 
instead of wood in the kitchen stove will turn 
the trick. 

Perhaps you know that. You may have walked 
across a sunny meadow in this midsummer heat 
and stepped into a neighbor's kitchen, surprised to 
find it a cool and pleasant place to work even 
though you knew the oven of the big white range 
was surely full, and there was a kettle bubbling 
on every surface burner. 

Even when a woman runs her range full tilt 
all day long to put up cherries or process toma- 
toes in the oven, she can still work comfortably 
around the stove; and the whole room will be 
only a very few degrees warmer than it would 
have been if she hadn’t turned a switch on the 
range. 

A friend of mine, Sonia Barr, was curious enough 
to measure the temperature in her kitchen one 
morning while she was getting dinner, to watch 
it and compare it with the heat outside. 

“When we put dinner into the oven,” she told 
me, “the thermometer out on the porch stood at 79 
and the one in the kitchen, 77. We were having 
roast beef, browned potatoes, brown gravy, green 
beans, apple sauce, baking powder biscuits, berry 
pie and iced tea. nen 

“Tt wasn’t an awfully hot day, but it did grow 
warmer and warmer as the sun got high. By 
noon when the men came in from the hay field, 
the thermometer 
outside had risen 
to 86. Inside, 
with the oven and 
two of the sur- 
face burners go- 
ing, it was not 
more than 87%. 
That’s only one 
and one-half de- 
grees hotter than 
it was outside, 
you see.” 

I was telling 
this to a friend 
of mine the other 
day and she shook 
her head unbe- 
lievingly. 

“Where there’s 
heat to cook by, 
there’s heat to 
work in, too,” 
she insisted stub- 
bornly. 

And I couldn’t 
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make her see, because she had never really looked 
at an electric range, that most of the heat you turn 
on is kept strictly busy minding its own busi- 
ness. 

It is all a matter of design, of course, of the 
accurate control exercised by those simple, incon- 
spicuous switches, and the knob that dials your 
baking temperature, and modern knowledge of in- 
sulation. 

In the four round cooking units on the top of 
the stove the wiring is laid out to concentrate all 
of the heat on the bottom of the pan so it can 
go directly into the food you are cooking. 

if you use a pan that just covers the unit, there 
will not be any heat pouring up the sides to warm 
the air in the kitchen. Moreover, following mod- 
ern methods and cooking your vegetables with 
very little water, you will not have much hot steam 
pouring out of the kettle. 

With only glowing heat in your range, no flame 
at all, there is no actual burning of fuel in the 
room, and no reason in the world why you can’t 
have all the doors and windows open wide to 
catch every cooling wind wandering through the 
orchard. There is no flame to blow out and no 
temperamental oven to chill. 

There are several reasons why using the oven 
does not heat up the kitchen. 

Accurate oven controls prevent its overheating 
for one thing. You can set the thermostat for 
exactly the temperature you need for cake or bread 
and get that temperature without wasting any 
extra heat. There 
is heavy insula- 
tion on all six 
sides of the oven 
to keep the bak- 
ing heat inside. 
And if you will 
take a good look 
at the door on the 
oven of an elec- 
tric range, you 
will see that it 
fits tight, too, so 
the heat cannot 
escape that way. 

You can set the 
oven control for 
any temperature 
you need and, for 
jobs that will 
finish in the hour, 
you can move the 
minute minder 
over to mark the 
length of the 
cooking time and 
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call you when the baking is done. You do not have 
to open the oven and inspect progress from time — YEARS 
to time, letting out, with each peek, a wave of 
oven hot air into the kitchen. 

Then last of all, since the heat from an electric 
range comes in over a wire, it needs no flue pipe 


to carry off waste, and give off spare heat. 





Good Care 
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1 Good Refrigerators 


[% all mechanical refrigerators save two, I be- 
lieve, the first rule for keeping foods fresh and 
m- crisp, for keeping the smell of vegetables out of 
ur the butter and a hint of cantaloupe out of the YER 
in- milk, is to keep them well covered. Special con- OW 


struction in those two provides a chamber where 








of foods can be put uncovered and still keep per- OUNTLESS daily prob- 
all fectly. lems of housekeeping and 
an But if yours is not one of those refrigerators, | sanitation are simplified and 
put all your leftovers away in covered dishes. ‘ ‘ 
re made easier by a_ reliable 
‘m : jana : ‘: MYERS Water System. And 
xd - ; ; ¥ out in the barnyard, where 
= ' 4 : | farm income is earned, the 
ie same adequate source of 
ne - af ; water supply at the turn of a faucet becomes a 
he _— 2 . : if real means of profit. Thousands of farmers have 
a : I} on : learned that they can absolutely depend on their 
oe a a precision built MYERS for adequate capacity as 


well as for lifelong durability and economy. Re- 
: member that the MYERS line is the most com- 
en Tg Tees Bef plete of its kind in the world. You are sure 
to find in it a water system that exactly fits your 











x4 Ss needs. Deep and shallow well models, for opera- 

al coe ae , tion by electricity, gasoline engine, windmill, or 

ny hand power. Write today for interesting free 

re Put foods in tight containers booklet. 

la- My There's, 2 MYERS dealer near you. Ask 

. w , o 

ze After you have washed and cleaned the vegetables, | =i MYERS a Kany gape 
put them in tight containers, glass, enamel, or quietest, most troubleproof water systems 

k- those oiled silk bags that zip up tight. These aA ever designed. For wells 

de. same bags you will find handy for cheese and fish, 7 up to 120 feet deep. Only RY 

ll re ay one moving part in pump. BS 

ok It is never a good thing to leave food in the = 

he sack it came in, or meat in its paper wrapping. 

2C- Paper is such a good insulation that it keeps the / weet y 

ou cold outside of the package too long. Moreover, te 

it if you thrust several paper sacks into the re- 

so frigerator when you come back from town, the WATER SYSTEMS 

10t chances are that you will crowd them so tight 

ay. together that you shut off the air circulation. That | THE F. E. MYERS & BRO. CO. “Pump Builders 

he won’t do at all. Dishes or bags must be set on | 1127 Orange St., Ashland, Ohio Since 1870” 

for the shelves so the air can circulate around and , : 

ire over them freely to keep the food cold. B .. | Teal a a 

for Defrost your refrigerator regularly to keep it 

vill operating efficiently. If you are inclined to be 

ur, just a little bit careless about this, if you let the 

the frost pile up and pile up on that chiller until it is 

ler way long past that quarter inch limit, remind | “44"¢* 

he yourself firmly that a thick coat of frost increases 

he the cost of running the refrigerator. It raises the 

nd temperature inside the box; it is apt to increase 
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July Contest — Changing the Kitchen 


Women are always changing things. Some- 
times it is the course of Empire; sometimes it 
is town politics; sometimes it is just the way 
the living-room furniture stands, or the trim- 
ming on a hat. 

lf you're a changer, if you have recently 
made changes in your kitchen to save you 
work, any kind of change at all that really 
makes the room a better workshop, won't you 
tell us about it this month? 

We will give five dollars to the writer of 
the letter we select as most interesting and 
helpful. If there are other letters we can use, 
we will pay one dollar apiece for each one we 
publish. 

The contest closes on July 20. 

Address your letters to Gail Meredith, 
1026 Seminole Highway, Madison, Wisconsin. 











odors, and to hasten food spoilage. 

Follow the directions in your refrigerator book. 
Defrost with the defrosting switch and empty the 
glass pan as soon as all the frost has melted off. 
Or hurry the process by pulling the plug out of the 
convenience outlet and filling the ice cube trays 
with warm water. But no matter how big your 
hurry, do not go poking at the ice with anything 
sharp. If you poke too hard, you may poke a hole 
through the coil and let the refrigerant out. 

The very first step in keeping the box clean is 
having all food clean before you put it away, clean 
and covered up, of course, in a tight dish. If you 
will wipe up any food as soon as itis spilled and 
do not let foods stay in the box so long that they 
are spoiled, you will find it easy to keep the box 
clean and odorless. 

After you defrost the refrigerator, wash it in- 
side and out with a clean cloth and warm water 
with either soda or borax in it. Do not forget to 
wash the chilling unit, too. Then wipe it dry. 

The trays and grids and shelves should be 





ELECTRICITY HELPED ME 
EARN THIS MONEY 


Electric Oven 


My husband presented me with one of those 
new electric ovens for Christmas. It has more 
than paid for itself already in slightly over 
two months’ time, in turning out the most 
delicious cakes which | have no trouble in 
selling for 75¢ and $I! each, clearing con- 
siderable profit per cake. 

This would have been impossible with my 
coal range, or without electricity. This new 
appliance with its steady dependable heat 
control and ease of operation gave me the 
incentive needed to start me on a home-bak- 
ing-for-profit career which | trust will go on 
and on to help finance my daughter's educa- 
tion at Knox College. 


MRS. JOHN H. ULLRICH, 
Contest Letter R.F.D. 5, Morris, Ill. 

















washed with hot soapy water and rinsed thorough- 
ly. Then if you want fingerprints to show less 
and the surface to look like new for a long, long 
time, cover the outside with a thin coat of liquid 
wax. 


Fan Out Heat and Odors 


When Lola and Arnold moved into a big old 
house last fall, they decided that the square, high- 
ceilinged kitchen needed a ventilating fan. At first 
they thought it was going to be a big job to have 
one put in. But it wasn’t. 

Lola told me that the carpenter came one day 
after lunch and cut the square opening up near 
the ceiling. The electrician was there and he made 
the connections right away, so the carpenter could 
go on and finish the job. Before dinner time Lola 
pulled the little ivory knob on the end of the 
chain and set the fan whirring. 

They have used it often all winter. When Lola 
fries steak or chops, she starts the fan when she 
starts the stove. All of the odor of onions or 
cabbage is whisked out of the house while the 
vegetables cook. 

“It makes the kitchen a pleasanter place to 
work,” Lola told me the other day. “And because 
it takes off all the greasy smoke and steam, the 
walls and the curtains stay clean longer. On 
these hot days it helps to keep us cool while we 
work.” 


HIS young woman with the turkey has an oven 
like Mrs. Ullrich’s. It has a single heating ele- 
ment that is plugged in the bottom of the oven 
for roasting and baking and in the top for broil- 





ing. That unit uses 1320 watts so she can operate 
it from a convenience outlet. 

On the top of the oven is the automatic heat 
control that she can set at the temperature she 
wants for her cooking. 

Mrs. Ullrich can bake two layers of her cakes 
at once for the oven inside is 10x12x16, room 
enough to cook quite a meal at once, two cakes, 
two pans of biscuits—or a 15 pound turkey, you 


see. 
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“ELECTRICITY THAT RUNS MY 
PUMP SAVES MOST WORK" 


Winning Letter for April Contest 


If you have never wound water from a 
well in the yard for a family; if you have 
never used a tin tub for bathing the chil- 
dren and for your own baths; if you have 
never carried in and carried out water 
twenty times daily—then you don't know 
what | mean when | say: The electricity 
that pumps my water is my most helpful 
labor-saver. 


After twenty-five years of a well-in-porch 
system, to have running water at the turn 
of a spigot seems like a fairy tale. A well 
in the porch is not such a hardship as one 
fifty feet from the back door. In fact, | 
know one woman who does all her work 
and carries water from a well in the front 
yard! And, believe it or not, this woman, 
now seventy years old, makes a hobby of 
entertaining, often having eighteen or 
twenty guests at her table. 


My water system supplies water, hot and 
cold, in bathroom and kitchen, cold water 
to barn and wash-place and garden, while 
the cost is hardly noticeable on our monthly 
power bill. A quarter a month is about the 
usual cost and the upkeep is very little. 


Keeping house on the farm without a 
water system is a sentence of hard labor— 
make no mistake about that. And, although 
our great grandmothers brought water from 
the spring to cook the meals, scrub floors 
and bathe the dozen or so babies in their 
turn, the fact that we brought it from a 
well on the porch didn't make our work 
any easier by comparison. Grandmother's 
standard of living was not so complicated. 
Her boys probably did not wear white 
trousers; her girls dressed in ‘"‘lindsey- 
woolsey" and the entire family wore red 
flannel lingerie. Housekeeping in that pic- 
turesque era was not according to Emily 
Post—yet even great grandma wore out 
too soon. Read the ancient stones in the 
old churchyards: "Here lies . Wife 
of and her infant’. Heart-breaking 
tragedy, so frequently occurring that the 
neighbors were speculating before the 
funeral was over concerning "Whom John 
would find to be a good mother to his 
ten children." 








Not wishing to fold my tired hands, like 
the woman who craved "To do nothing 
forever and ever", I'm glad that | can 
have my water system, the greatest labor- 
saver on the farm. 


MRS. S. L. COLEMAN, 
Fountain Inn, S. C. 
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Tue average life span of a quart milk bottle is | 
35 deliveries. 


THREE CLEVER TIME-SAVERS 
by Singer 


“Misia i tag Le 





Self Skirt-Marker 79¢ 


Clamp this skirt-marker on a door at the de- 
sired height, squeeze the bulb as you turn— 
and get an even chalk line for hemming. 





Zigzagger 95¢ 


With this amazing gadget on your sewing ma- 
chine, you can apply lace to lingerie or ap- 
plique monograms, or make big zigzag stitches 
for decorating linens and curtains. Looks like 


fine hand-work! 





Singercraft Guide 50¢ | 


With this you can make rugs out of rags, stock - 
ings, or yarn—right on your sewing machine! 
Easy and fun! Directions included. 


stam ps 
money order 


OSkirt-Marker OZigzagger OSingercraft Guide 


Iam enclosing ( ) for which please send me: 








Town State 


SINGER SEWING MACHINE COMPANY 
Dept. 731-G, 149 Broadway, N. Y. 
: (This offer limited to United States only) 


Copyright U.S.A. 1983, 1987, 1988, 1989 by The Singer Manufacturing Company. 
All rights reserved for al! countries. 
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The freezer should be operated on second speed, 
and when the turning action begins to slow down, 
your ice cream is ready. 
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Home-made Ice Cream 

Rich, delicious home-made ice cream. Can you bs 
beat it for refreshment when the sun’s bearing th 
down hard? “ 
Up to now the toil and trouble of preparing ice pe 
cream in your kitchen might have outweighed the a 
enjoyment of this favorite American dessert. But t 
these “bugaboos” are banished when you make = 
it with electricity. You can hook up the freezer to je 


the mixer, and in 15 minutes make as much as th 
two quarts—servings for as many as eight—with 
none of the bother of the old “hand-crank” method. 
Power to turn the freezer is supplied by sturdy | get better food than you do because | never ask for 
motor, through the attachment hub. something to eat until | see they have an electric stove. 

















MAKE YOUR JOB OF 
STERILIZING EASY 


Get the same sure result day in and day out. 
Don’t take chances. Sterilize your utensils 
and bottles with an ESCO Electric Sterilizer. 
It will enable you to do a better job at lower 
cost—automatically. 


An ESCO is so simple to use that any one can 
operate it. All you need to do is to put your utensils 
in, close the door, and push a button. Your utensils 
will be thoroughly sterilized and completely dried— Above Quay Bros. ESCO Electric Sterilizer, 
then the current cuts off automatically. on Duke Power Co. lines in N. C, They 
a ae ae say: “We know the ESCO Sterilizer 
With an ESCO you eliminate the hazard of fire, also is automatic and thoroughly sterilizes all 
y ° . utensils and bottles.” 
smoke, ashes and dust in your milk house. 
ae ees Mail Coupon or Send Postal Today 
You'll be proud to own an ESCO not only because froretewrerserrerr ccc: 
of its efficiency but also because of its quality con- ESCO CABINET COMPANY 8 ir 


, . : < : . . he ter, Pa. 
struction including all aluminum interior. ag nna alee gee Obli- sup} 
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' gation, complete information on ESCO dow 
Comes in five standard sizes— |! Electric Dairy Sterilizers. I am milk- mot 

x i] gals. of milk per day. 

sectional knock-down construc- , ter | 
tion for easy installation in your | = 
present milk house. ; mow 
with 
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Can You See in the Dark? 


After facing the glare of automobile headlights 
in night driving, can you see the road ahead? 
Night-blindness has been the cause of an alarming 
number of traffic accidents, and science has traced 
it to a condition resulting from deficiency of vitamin 
A in the diet. Milk is exceptionally rich in vitamin 
A, and thus for automobile drivers milk-drinking 
is a form of insurance. 


Ed Opdenhoff Motorizes His 
Lawn Mower 


Me: Opdenhoff who recently sent us a descrip- 
tion of a homemade air compressor used on 
his farm near Kingfisher, Oklahoma now adds.a 
lawnmower to the handy equipment made in his 
shop. Here is what he says about it. 

“T remove the drive pawls of the mower. Then 
I cut a pipe 1 in. long, the same diameter as the 
wheel axle, made a sleeve bushing on the old axle 
and put in a longer bolt. This enabled me to set 
the right hand wheel over about 1 in. Next I put 
extensions on both wheels to carry the added 
weight of the motor by bolting on old mower 
wheels. A 4 in. V pulley was then attached to 
the reel shaft. The motor base is a board 7 in. 
wide and 18 in. long. It is supported from the 
cross-bar in front by a piece of strap iron bent in 
the shape of a flat U and holding the board about | 

















8 in. above the bar. At the rear the strap-iron 
support is L shaped with the long end extending 
down and supported by the wood-roller bolt. The 
motor is mounted on the board forward of the cen- 
ter of the mower to keep the weight off the roller 
and so the V belt will pass around and clear the 
cross bar. This also gives a good balance to the 
mower. The motor used is 4% h.p., 1750 r.p.m. 
with a 2 in. pulley. I use a rubber extension cord 
of No. 14 wire 100 ft. long.” 
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Father's new Goulds CID Water System 
brings joy, health and a better living stand- 
ard to the family, peace of mind through fire 
protection and an easing of burdens. In addi- 
tion to all this, the Goulds CID Water System 
for deep and shallow wells improves the ate 
income, because adequate running water for 
today and tomorrow promotes stock health 
and growth, improves produce, increases 
yields. For the most running water per dollar 
see your nearest Goulds Distributor. He will 
show you exactly the right Goulds CID Water 
Supply System for your farm and how to 
finance the installation. 
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“DOES MANY 
FORMERLY IMPOSSIBLE JOBS 


"LITTLE CHIEF” 


MEDIUM SIZE PUMP INNOVATION 
FILLS LONG-FELT FARM NEED! 


Designed to fill the big field “betwixt and between” 
the small domestic pump and a too-big deep well 
turbine, Little Chief will bring you a much-needed 
independent water supply. You can use its constant 
flow of clean, uncontaminated water (and its pres- 
sure, too) in many and varied ways in house, garden 
and barn. Little Chief is a glutton for work — does 
scores of chores on a slim power ration. Combines 
all the famous engineering and functional features 
that have made Pomona deep well turbine pumps 
farm favorites for 37 years. Lifts 10 to 200 feet with 
pressure up to 40 pounds. Capacity 700 to 3000 gal- 
lons per hour. The coupon brings complete informa- 
tion about this new-size, water-lifting “mite with 
a mighty lift’— abundant water insurance. 














POMONA 


POMONA PUMP COMPANY 





212 Commercial St.. 
Pomona, Calif. 


4305 S. Spring Ave.. 
St. Louis, Mo. 


Without obligation send me “Little Chief” Literature. 
Name 
Address 
City 
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sJ JEROME J. HENRY && 


Chatterbox Irked by Gabby Dames 
How would you husbands like it if your wife 

talked in a blue streak at the rate of 240 
words a minute? 

Dr. Harry: G. Harris has just such a wife 
and he likes to hear her talk that way. In fact 
he enjoyed his wife’s marathon dialogue so much 
that he encouraged her to do something with her 


gift of gab. She did and as a result she is re- 
nowned today as the Number 1 chatterbox of 
the radio. 


She is Arlene Harris, the gabby lady featured 
on the NBC network. 

Arlene has not been named the “chatterbox” 
without cause. She has been clocked at 240 words 
a minute—which easily makes her the fastest of 
the spielers. Strangely enough, until she was 
three years old, Arlene did not speak a word. 
Her parents took her to the finest physicians who 
discovered she was deaf. A trip to Vienna and 
a delicate operation cured the deafness, and from 




















Come June and Frances Chaney, pretty 
CBS actress, has a simple solution for 
the heat wave problem. When the 
mercury starts climbing she makes a 
bee line for the nearest lake, dives in, 
and thumbs her nose at the weather 
man. Here she is ready for a dip. 





then on she started chattering at breakneck speed, 
making up for lost time, she says. 

“Don’t laugh,” says this gabby gal, “but my pet 
hates are talky women and dumb men.” 

Arlene has been an entertainer since childhood. 
Born in Toronto, she was educated in England, 
and was on the high seas, returning to her native 
a to study music, when war was declared in 


As a child of five Arlene had started studying 
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elocution, was putting on sketches and “reciting” to 
amuse the family, “I inherited the gift of gab 
from my Irish mother,” she says. For two years 
after her return from London she entertained at 
clubs and before church groups. It was an auto 
accident in the West that led to her marriage and 
subsequent stardom on the radio. 

As a result of the auto accident Arlene was in 
a plaster cast five months with a broken back and 
physicians predicted that she would never walk 
again. All but one, that is. He was Dr, Harry 
Harris. His treatment cured her. Then she 
married the doctor in 1927. 

“His bill was so big that after I paid it, I 
thought I might as well get the money back 
somehow,” Arlene says. 

For seven years after her marriage all thoughts 
of her career were forgotten and Arlene was just 
a doctor’s wife, but it was during this time that 
she began doing monologues for amusement. She 
found that they took Harry’s mind off his work 
after a hard day at the hospital. She began imi- 
tating her friends’ non-stop conversations, and 
started building a repertoire of gabby-dame rou- 
tines. Eventually Harry and her friends convinced 
her that she should present her monologues at 
clubs. After a radio audition a Los Angeles sta- 
tion signed her to a contract which led to in- 
creasingly important assignments on the radio 
waves. 


What They Say at Rehearsals 


F you could get within the charmed “Circle” 
of their popular Sunday evening show, here's 





an example of the banter you might hear between 
Carole Lombard and Groucho Marx, two of the 
program’s stars. This conversation was overheard 
recently during idle time at a researsal : 

Carole: “I’ve just spent $100 to save a big 
tree in the yard of my home.” 

Groucho: “One hundred smackers to fix a 
tree? I had my dog fixed for fifty. And I’ve 
passed up many a golden opportunity to fix a 
wrestling match for 75.” 

Carole: “But if I lose the tree, I’d lose one- 
fifth of the value of my property. And I want 
the tree. I love trees. 

Groucho: “One hundred bucks is 100 bucks. 
What was it for—murals on the branches? 

Carole: “For a tree surgeon, a specialist.” 

Groucho: “In my opinion that was a mistake. 
Maybe you didn’t need a specialist. Why didn’t 
you have a good old family tree doctor?” 

Groucho’s extra long cigar is always present at 
the rehearsals. Chico seldom has much to say, 
usually sits quietly in a corner looking at his 
script. 





My Thrush 


God’s poet, hid in foliage green, 
Sings endless songs, himself unseen; 
Right seldom come his silent times. 
Linger, ye summer hours, serene! 
Sing on, dear Thrush, amid the limes! 


MortIMER Coins, My Thrus/: 





Better Cooking... 


from your electric outlet 


Roast beef cooked juicy and tender — flaky biscuits daintily 
browned—cakes and pies baked to perfection, and steaks— broiled 
just as you like them. 


UNIVERSA 


ELECTRIC 
OVEN 


= 46 s s « 9 . 
No expensive ‘special wiring’’ required 
Cooks a complete meal for six persons better than a 
roaster —no new cooking methods to learn — no 








wasted heat from cover lifting. The results 


equal those of the finest electric range oven. 
Economical — stored heat does over half 
the cooking. $29.95. 


If it’s a 


It’s Right 


LANDERS, FRARY & CLARK, 
New Britain, Conn 
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PAINT YOUR HOUSE— 
BARNS—FENCES— 
EQUIPMENT—FURNITURE 
THIS EASY WAY 


With a Speedy Sprayer you or 
the boy can do just about any 
paint job 5 to 7 times_faster, 
better, and at low cost. Electric 
models, $5.10 to $35.00—auto, 
truck and tractor models, $2.50 
to $11.00, spray paint. enamel, 
varnish, lacquer, insecticides, 
disinfectants. Special chuck in- 
flates tires. It’s fun to paint 
this modern, easy way, and it 
saves you money, saves your 
time, saves your buildings, and 
equipment. Send a post card 
for complete information on 
Speedy Sprayers, or see your 
dealer. 

DEALERS: Send for catalog, price 
list, discounts on Speedy electric 
and auto-power Sprayers. 


W. R. BROWN CORP. 


Dept. C—5720 Armitage Ave. 
Chicago, I1l., U. S. A. 
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SELF FEEDING—RE 
Does same work as big, expensive mills. 

smeshing, grinding power. Works from r 
tlet. Special % H.P. motor swings hammers at 
Uses little current. R. C. Wurzel, Mich, : 
months have ground 3100 bu. oats, barley 
Selected for feed room of Electrified Farm of. "Electric 


results.” 
Fair. 


age A Industry—New York World's 
$5.00 DOWN—30 DAYS TRIAL. Price and terms easily met. Use mill 
~~ risk for 30 days. SEND NO MONEY NOW. 

VIKING MFG. CO. Dept. 34 


Taliel in Own sT0 Nes 


RED TORNADO HAMMER MILL 
You can own this amazing feed grinder 
r what you are now paying to have your 
ed ground. Save time and money. Grind 





lat you want when you want it yore 
ts, parley, ear corn, roughage. 
QUIRE 
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Electric Service 


Helps Idaho Country School 


OWER lines now pass by many country 

schools, but due to “penny-wise” school boards 
too many of these schools are denied the multiple 
benefits of electricity. 

The “up and coming” farm people of Mountain 
Home School, District No. 1 of Latah County, 
Idaho foresaw and made possible the thrifty im- 
provements and the value to be gained by having 
their school electrified. By providing these helps 
for health and educational development they are 
getting greater’ returns in accomplishments of the 
children. 

An improved lighting system has helped to eli- 
minate eye-strain in the school on short, dark 
winter days. Headaches are disappearing. The 
school’s one room is a brighter and more cheery 
place to study. Attitudes toward work have 
magically improved. Indifference is giving away 
to a spirit of cooperation. 

We have a two-burner electric hotplate for pre- 
paring warm lunches at noon. These lunches are 


; 
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Happy youngsters! Hot soup does it. 


not only appreciated by the children but it is a 
step towards maintaining better health in growing 
young bodies. Our lunch hour is truly one of 
great importance now. Sickness and absence from 
school decreased 98 per cent last December. 

And we are discovering new uses for our three 
electric outlets in the schoolroom.—Hattige Swar- 
FORD, Teacher, Potlatch, Idaho. 



















BEN H. ANDERSON 
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fap CLEAN TY @ 
—Milks 20 to 25 COWS PER HOUR 
V4 H.P. ELECTRIC MOTOR... 4 AIR 
CUSHION BALLOON TIRES... 
ITSELF... EASY TO OPERATE...PAY as 
YOU MILK on our EASY, LONG-TERM 
PAYMENT PLAN! for illustrated folder 


and prices WRITE department 66 


























No Wonder Burks Owners Say: 
“Best Water System in the World” 
They have used their BURKS for years— 
these owners who say: “‘Best Water System in 
the World!’’ Many have tried Water Systems 
of other makers before finally switching to 
BURKS. These people are really qualified to 
know the difference in quality and perform- 
ance. Only one moving part—no unnecessary 
parts to cause trouble and expense, makes the 
BURKS patented Super Turbine design far 
superior to ordinary 
pumps BURKS owners 





Don’t go thru are never satisfied with 
another year the performance of or- 
without a dinary Water Systems— 
BURKS after using a BURKS. 
Lifts water 28 feet—low- 


Now as low as est operating cost. 
There are dozens 


$79.85 One mps, 





F.0.B. Factory Super Turbine with 

For complete “Only One Moving 

system with 12- Part.”’ 

gal. storage Decatur Pump Co. 
tank. Decatur, Illinois 





G. CO.,MADISON 
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To Reverse Small Motor 

Question: J have a % h.p., single phase, West- 
inghouse motor, Serial No. 3066485. Can it be 
made to run in the opposite direction? How? 
W. McK., N. Y. 
Answer: Yes. This is a split phase motor. 
Four wires come out of the motor and are con- 
nected in pairs. To reverse rotation interchange 

wires that are connected to make the pairs. 


Farm Frozen Foods Box 

Question: The last paragraph on p. 10 of your 
April issue describes just such a refrigerator as I 
should like (40 cu. ft. capacity for frozen foods). 
Where can I buy one? How much would it cost? 
N. W. C., Mic. 

Answer: There are none on the market that we 
know of just now. Any of the larger refrigeration 


concerns would probably build one for you. The | Z 
; | J 


Esco Cabinet Co., will have a box similar to this 
on display at the World’s Fair in N. Y. Other 
companies are experimenting. My guess is that 
such a box will cost from $600 to $800. 


How to Dry Poultry Manure 


Question: Who makes a machine to take the 
moisture out of poultry manure and also to pulver- 
ise it so it can be sold in bags for lawns, flower 
gardens, etc.? T. M. M., Mass. 

Answer: Any of the medium sized hammer mills 
will pulverize poultry manure satisfactorily. Dry- 
ing the droppings is not so simple. In the west 
the droppings are air dried. They are probably 
quite dry before being cleaned from the roosts. 
Cylinder type hay driers might be used but they 
are expensive. It is possible you could dry the 
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droppings by speading them out in the sunshine and 
protecting them from rain. A fan might help. 


Flood Lamps for Protective Lighting 


Question: We have just had a light put in peak 
of our home to shine toward and beyond the 
brooder house. We want to get the prowler. The 
light is a failure. It gives its best light right at 
the house. The brooder houses 50 feet from house 
get enough but 450 feet away the brooder houses 
are in the dark. What kind of light ought we to 
get? A: Gh, as. 

Answer: A very powerful light with a narrow 
beam reflector would be required to project a 
strong light a distance of 450 feet. I would say you 
should use at least a 500 watt lamp, but even this 
would not be very satisfactory particularly if it 
was a little hazy. A much better solution to your 





problem would be to use two flood lamps, one at 
the house and the other one at or near the poultry | 
plant. It might be mounted on another building 
or on a pole and controlled by a switch at the 
house. It is seldom feasible to light large yards 
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@ Now you can have 
better pumping, free 
from expensive up- 
keep. An AERMOTOR 
Electric Water System 
pump with U-Bar 
construction—offers a 
modern improvement 
which saves you 
money. This feature 
keeps gear case closed 
at all times. No dirt 
or water can get in. 
It eliminates costly repairs a adds 
longer pump life. ® Aermotor prices are 
lower than ever before. Take advanta 
of them. @ Write for ‘“FACTS“’ Book. 


AERMOTOR CO. 


2500 ROOSEVELT ROAD- CHICAGO, ILLINOIS 








Dayton tur De-Live 


Water under pressure, in house, garden, 
barn ... is yours with a Dayton De Luxe 
Water System. Dayton’s exclusive Auto- 
matic Capacity Control increases capacity 
from 250 gals. per 
hour up to 310 
gals. when more 
is needed. All 
models may be 
purchased on 
long-term EASY 
payment plan. 
For details write 

your name and 

address on 

margin and 

mail it TODAY. 





THE DAYTON PUMP & MFG. CO. 


DAYTON, OHIO 




















EASIER, 
CLEANER, 
FASTER 
MILKING 


The new Per- 








brings the greatest ad- 
vance in machine milk 
ing ever offered dairy- 
men. This remarkable 
Milker adjusts suction automatically for each 
teat. Action is smooth and gentle. Milk-flow 
is increased and your profits go up. The 
Milk-Master works fast and handles so easily 
your boys and girls can operate it. Don't 
postpone—see the Milk-Master at your dealer's. Request a demon- 
stration or write us for folder. 


PERFECTION MFG. CORPORATION 


2108 East Hennepin Avenue Minneapolis, Minnesota 





COMBINATION 
RANGE 


A size and model for every home. See your 
Monarch retail outlet or write for particulars. 


MALLEABLE IRON RANGE CO. 
1239 LAKE STREET BEAVER DAM, WIS. 












brilliantly. White fences and buildings will reflect 
light and help you see dark figures against them. 
Keep the lights high so buildings, poles, etc., will 
cast short shadows. Do not point the flood lamps 
into your own eyes but it is well to have the prow- 
ler between yourself and the light so you can see 
his shadow. 





Six or Three Pound Iron? 


Question: Js it necessary to have as heavy an 
iron as six pounds? Some of the new 1,000-watt 
irons weigh but three pounds. They claim the heat, 
not the weight of the iron, is necessary. 

Answer: We have no laboratory evidence for 
or against. The light irons will smooth the clothes. 
We have no comparison in time required. Perhaps 
the best answer is that all the women we know of 
who have changed to light irons like them much 
better because they are so much easier to handle. 
One man says they are not so good for pressing 
pants. 





Circulating Pump for Cistern 
Question: We have a cistern for rain water 
which is not large enough, nor would the added 
convenience justify the customary type of pump 
used for water supplics. Would it be possible to 











pump this water with one or two pumps such as 
are used on trucks? The lift of water to the pump 
would be almost nil; the rise to the faucet would 
be six or seven feet. We would use an automatic 
check valve between the pump and the cistern. 
This would keep the pump primed. We would lo- 
cate a switch controlling the pump motor near the 
kitchen sink, if feasible. What size and type of 
motor should be used? W. H. F., Ino. 

Answer: You can use a circulating pump from 
a truck for pumping small quantities of water. A 
'% hp. motor would be ample, but it would prob- 
ably cost you less to buy a % hp. motor. It 
would use very little, if any more, electricity. 
Operate the pump at about the same speed it turns 
in the truck. Most circulating pumps are of the 
centrifugal type. If it happens to be a rotary 
pump, you should not use a faucet in the discharge 
pipe as it might wreck the pump if the valve were 
closed. You had better investigate shaliow well 
water systems. They are quite trouble-free and 
some are very inexpensive. 


Family Size Milk Pasteurizer 

Question: The writer has been trying to locate 
some sort of vessel in which he can pasteurise milk 
(a family size one) that is to bring milk to about 
145° and hold it at that temperature for a half 
hour. Would something on the principle of the 
“Protected Electric Teakettle” described in your 
May issue be applicable? J. D. B., Mo. 

Answer: The electric teakettle or any vessel in 
which the liquid is heated by coming in contact 
with an electric heating element would not be sat- 
isfactory for pasteurizing milk. The milk would 
scorch on the heating element. You might do a 
reasonably satisfactory job of pasteurizing by using 
a small, open top, thermostatically controlled wa- 


ter heater in which you could place a vessel con- 
taining the milk. The water should surround the 
vessel, 
stirred frequently. 


sides and bottom, and the milk should be 
Thermostats on these water 





ELECTRICITY ON THE FARM 


















hea 
tha 
cou 


C 
haz 
fro 


A 
Exp 
eral 
an 
suge 
satis 
prop 
eno 
long 
temp 
a te 
that 
lengt 


Qi 
syste 
open 





for JU 






























ing for drop pipe. 








A Quality DEEP WELL 


Quiet operation from Spiral 
pinions—3 teeth in mesh at one time eliminates 
grinding and clashing. Price includes pump head, 
air chamber, special motor, automatic pressure 
switch, relief valve, check valve, 42-gal. galvan- 
ized tank, choice of water level and pressure 
gauge or air unloader, fresh water valve, dif- 
ferential cylinder, sucker rod, couplings and bush- 
All for $104.00. Easy terms. 


UNIFLOW MFG. COMPANY, 


SHALLOW AND DEEP WELL PUMPS AND SYSTEMS © WATER SOFTENERS 
CELLAR DRAINERS 


SYSTEM... 


‘10 00 


LIST 
EASY TERMS 


cut gears and 


ERIE, PA. 











heaters will usually not hold the temperature closer 
than 10° or 15° More accurate thermostats 
could be provided, however. 





Freezing Temperatures for Fruits 


Question: Can fruits be frozen at 5° to 15° and 
have as good a flavor and keep as well as when 
frozen quickly at very low temperature? 

C. T., MINN. 


Answer: (By Dr. Donald K. Tressler, Geneva 
Exp. Sta., an authority on frozen foods). In gen- 
eral, fruits lose much of their flavor and develop 
an off flavor unless they are frozen with either 
sugar or syrup. Temperatures of 6° to 10° F. are 
satisfactory for freezing fruits provided they are 
properly prepared. Such temperatures are not low 
enough to permit the keeping of frozen fruits for 
longer than a six months’ period. We recommend 
temperatures of 0° F. The principal advantage in 
a temperature of 0° compared to one of 6° F. is 
that the storage life of the product is greatly 
lengthened. 





Most Satisfactory Alarm System? 


Question: Which is the most satisfactory alarm 
system for use on outbuildings in rural homes: 
open circuit, closed circuit, or electric eye? 


W. P. B., Va. 


Answer: The closed circuit alarm will give you 
better protection generally than an open circuit 
alarm. Photo-electric cell alarms should be very 


effective where buildings can be protected by one 
or two beams of light which would have to be in- 
tercepted by anyone entering the building. Where 
a large number of beams of light would be neces- 
sary to protect the premises, then the closed cir- 
cuit alarm system would be cheaper to install and 
operate, and would probably give just as reliable 
service. 





Electric Heater for Range Boiler 


Question: What is the best way to install an 
electrical heating unit in a range botler which is to 
also be connected up to a heating coil in a furnace? 

j. & &. Ey. 


Answer: A strap-on heating unit and insulating 
jacket for the range boiler would probably be most 
satisfactory in the limestone area where you are 
likely to have scale forming on heating elements. 
A better practice is to install an electrically heated 
tank in series with the old range boiler, the water 
for the electric heater first coming through the 
range boiler. 

Where an insulated tank is connected to a fur- 
nace coil and used in connection with a farm water 
system, a relief valve should be used on the water 
tank. The water in the tank is likely to become 
very hot in cold weather when there is a big fire, 
and develop a steam pressure which may be dan- 
gerous. 
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See This Famous 


DAZEY ELECTRIC CHURN 
At the New York WORLD'S FAIR 


@ Be sure to put the ELECTRIFIED FARM on your “must see” list if you're going 
to the New York World’s Fair and make a special note to get full information about the 
It has all the features that have made Dazey Hand 
Churns famous for generations, made even more effective by POWER. Unbelievable savings 
Sold wherever there are rural power lines. 
So, if you can’t go to the Fair, see it at your local hardware store or write for particulars. 


Dazey Electric Churn in that exhibit. 


of time and labor. Priced remarkably low. 


for JULY, 1939 


Dept. K-184, Warne and Car- 


DAZEY CHURN & MFG. co. fer Avenues, St. Louis, Mo. 































Reviewed by T. E. HIENTON 


Names and addresses of manufacturers of the 
articles described in this column will gladly be 
furnished upon request to What's New Depart- 
ment, ELECTRICITY ON THE Farm, 24 West 40th 
Street, New York, N. Y. 


Special Farm Home Refrigerator 


Here is a new dual purpose refrigerator designed 
e s pecially 
for the 
farm and 
of a_ size 
to hold a 
5 gal. milk 
can and a 
lot of ice 
trays or 
space for 
frozen 
foods. The 
special fea- 
tures are 
the large 
low tem- 
p e rature 
c oO m part- 
ment, and 
the elimin- 
ation of the 
con denser 

coil box, making the entire interior available for 
storage. 


Egg Cooler—Freezer Storage Cabinet 


An electric egg cooler with a capacity of 2,500 
to 3,000 eggs in cases or other containers is now 
available. It is a top opening cooler insulated with 
3 in. of Temlock, supplied with forced air circula- 
tion and designed to maintain a temperature of 50° 


with a humidity of 80-85 per cent. The high hu- 
midity is maintained by a coil design which does 


not freeze the moisture out of the atmosphere. The 
same company has recently placed on the market 
a 30 cu. ft. top opening box as a zero freezer-stor- 
age locker. It contains a special freezing compart- 
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ment of 5 cu. ft. held at 5° below zero and a 25 
cu. ft. storage compartment at 5° above zero. It 
has forced air circulation and is of a size to hold 
fruits, vegetables and meats for farm use from one 
season to another. 


Speed Cooking with "Cold" Heat 


Here’s a paradox. Place a paper napkin over 
the new MYSTERY SPEEDSTER cooking unit. 
Put water in the pan; turn on the electricity; and 

boil the 
water with- 
out scorch- 
ing the nap- 
kin. It is 
induction 
cooking. 
The heat is 
generat- 
ed in the 
utensils 
themselves 
which are 
s pecially 
made with 
a ring on 
the bottom 
to fit into 
the groove 
of the unit 
shown at 
the top of 
the illustration. The utensils have no electrical 
connection and may be put in water and washed 
like any other pot or pan. Since the heat is gen- 
erated in the utensil, there is no loss in heating 
up the unit itself or in transfer of heat from the unit 
through the air to the utensil. It is claimed that 
the unit is speedier and requires less current for 
the job than conventional surface units. The 
SPEEDSTER has three heats—2600 watts on 
high, 750 on medium and 250 on low. It is sup- 
plied as one unit of a four-unit range. 


Range Instructions in Braille 


Because electric cooking provides an easy and 
safe way for blind persons to “build fires” and 
control temperatures, one of the large range manu- 
facturers has now provided a complete set of range 
instructions in Braille which they give free to blind 
users of their ranges. The instructions are pre- | 
pared by Miss Greta Griffis, well known home 
economist, who is herself totally blind. 





Six per cent of this country’s annual yield of milk 
is used in the manufacture of cheese. 








CLASSIFIED ADVERTISING 





LYON FLY ELECTROCUTORS kill disease-carrying 
pests the easiest way, killing thousands daily for a cent 
or two. Fireproof and Waterproof. Built by the Pioneers 
of Electric Brooding. Send for free catalog also describing 
money-saving BROODERS, Alarms, Supplies for home- 
made equipment. LYON ELECTRIC CO., Dept. EF, 
San Diego, Calif, 





GET YOUR FREE COPY NOW Bussey 80-page book 
for Poultrymen. Low Factory Prices. Parts for electric 
brooders and batteries; heating assemblies; wire Fabrics: 
Poultry Equipment. Save money. BUSSEY PEN 
PRODUCTS CO., 5151 West 65th St., Chicago. 
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